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(54) Gelled proteinaceous food product 



(57) A gelled proteinaceous foodstuff comprising a core 10 of a first heat stable gel and a coating 12 over at 
least a part of the core surface, the coating comprising a second heat stable gel, at least one of the gels 
containing protein and at least one of the gels including an edible heat stable colorant. The foodstuff may have 
the appearance of a slice offish with the colour of the coating varying from black 12 (carbon black) through an 
intermediate area 18 to white 14 (titanium dioxide or calcium carbonate). 
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At least one drawing originally filed was informal and the print reproduced here is taken from a later filed formal copy. 
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GELLED FOOD PRODUCT 

This invention relates to a gelled food product which 
mimics the appearance of a naturally occurring foodstuff. 

It is known to provide gelled proteinaceous foodstuffs 
which comprise a mixture of protein such as meat, fish or 
vegetable protein, and one or more gelling agents such as 
alginate, guar gum, carob gum and so on. Alternatively, the 
protein alone may gel adequately. 

Products of this type are substantially homogenous; they 
can be treated during production to give them a surface texture 
reminiscent of for example, a piece of meat or fish. Proposals 
have also been made to give such pieces internal structure similar 
to that of meat . 

According to the present invention there is provided a 
gelled proteinaceous foodstuff which mimics the appearance of a 
cooked or uncooked naturally occurring foodstuff comprising two 
visually distinct portions, the gelled foodstuff comprising a core 
of a first heat stable gel and a coating over at least a part of 
the core surface, the coating comprising a second heat stable gel, 
at least one of the gels containing protein and at least one of 
the gels including an edible heat stable colorant, such as a dye 
or pigment. Preferably, the gels and the colorants are retort 
stable, so that the foodstuff may be canned. 

It is preferred that both gels contain protein. 
Alternatively, the one of the gels, preferably the second, may be 
a gel of alginate alone. It is also preferred that the second gel 
includes a colorant. 

In a preferred embodiment, the coating includes a third 
heat stable gel of a different colour to the second gel. 
Preferably, both the second and third gels contain edible heat 
stable colorants. It is also preferred that the third gel 
contain protein. 
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In the most preferred embodiment, the second gel adjoins 
the third gel in which the colours of the second and third gels 
are blended in the region where the gels meet to give a graduated 
change of colour from that of the second gel to the third gel. 

Although it is preferred that all the gels contain 
protein, this need not be so; for example the coating gel or gels 
may be alginate gels containing no protein. 

The naturally occurring foodstuff mimicked by the gelled 
foodstuff of the invention can be any foodstuff which has two 
visually distinct portions, such as skin and flesh or fat and 
flesh. Preferred examples of such foodstuffs are fish and meats, 
including chicken and beef. 

The juxtaposition of the core and the coating gel or gels 
is particularly effective at simulating a chunk of meat or fish 
with a layer of skin or fat. In particular, an appropriately 
shaped core can be coated with two gels of contrasting colours, 
such as black and white, which blend where they meet to produce a 
graduated grey zone between the black and white zones, which is 
especially reminiscent of fish skin. In this way, a very natural 
looking fish chunk is provided. It is particularly preferred that 
at least one of the gels, preferably the core, includes a fish 
flavour ant . 

Among preferred colorants are dried blood, carbon black, 
titanium dioxide, calcium carbonate and annatto. 

In addition to the edible colorants, the coating gel or 
gels preferably includes a hydrocolloid to keep the colorants in 
suspension; this allows the use of lower levels of protein in the 
coating gel or gels than in the core. The hydrocolloids employed 
are non-gelling, but increase the viscosity of the unset coating. 
A preferred hydrocolloid is xanthan; other suitable hydrocolloids 
are guar, alginate, carob and pre-gelled starches. The 
hydrocolloids are preferably present in an amount of from 0.05% to 
6% by weight; in the case of xanthan, the preferred range is 
0.05% to 0.8% by weight. 
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The invention also encompasses a method of making the 
coated gelled proteinaceous foodstuff of the invention. 

The invention will be further described by way of example 
with reference to the drawings in which: 

Figure 1 shows a cross section through a chunk according 
to a preferred embodiment of the invention; and 

Figure 2 shows a perspective view of a chunk according to 
a preferred embodiment of the invention. 

The chunk shown in cross section in Figure 1 comprises a 
core 10 of a heat stable proteinaceous gel. The gelling system 
may be any heat stable gelling system suitable for food (including 
petfood) use, such as alginate set with calcium ions. The protein 
may be meat, fish or vegetable, and the gel includes a flavourant 
to render it fish flavoured, if necessary. 

A first, black, coating 12 and a second, white, coating 
14 overlie the core 10, on its upper surface; its bottom surface 
16 is uncoated. The coatings are also proteinaceous gels. The 
gelling systems of the coatings may be the same as each other and 
as that of the core 10, or they may be different. They include 
from 0.05% to 0.8% by weight xanthan. The heat stable edible 
black colorant in the black coating 12 is from 0.1% to 5% by 
weight coating carbon black and from 1% to 2 0%, preferably 10%, by 
weight of whole dried blood. In the white coating gel 14, the 
colorant is from 1 to 10%, preferably 2.5%, by weight titanium 
dioxide and/or from 1 to 15%, preferably 7.5%, by weight calcium 
carbonate . 

The hydrocolloid assists in holding the colorant in 
suspension in the gel and improves flowability. 

The two coatings 12 and 14 meet each other, and their 
colorants blend to give an intermediate zone 18 between the black 
coating 12 and the white coating 14, which is graduated in colour 
from black adjacent the black coating 12 through grey to white 
adjacent the white coating 14. 

The shape of the chunk is reminiscent of a piece cut from 
the side of a round fish such as mackerel. The intermediate grey 
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zone 18 between the black 12 and white 14 coatings enhances the 
impression of the chunk as a piece of fish. 

In order to manufacture the chunks shown in the drawings, 
a rope of gel containing protein having a cross section 
corresponding to that of the core 10 is extruded in a conventional 
manner. As the core is extruded, a gel containing the black 
colorant and a gel containing the white colorant are applied to 
its surface, preferably by extrusion or spraying. This assembly 
passes a spreading device which distributes the gels over the 
surface of the core and brings them together in the intermediate 
zone 18. The gels set to provide the black 12 and white 14 
coatings towards respective sides of the core, and the graduated 
grey coating in the intermediate zone 18. The formed foodstuff 
can be cut into chunks prior to packing. provided that the gels 
and colorants are retort stable, the chunks can be canned together 
with a suitable medium and retorted. 

It will be appreciated that by an appropriate choice and 
combination of colorants in one or more coatings on a gelled core, 
chunks which accurately resemble meat, fish or vegetable products 
can be provided. 



4 



37723 .GB 

CLAIMS 

1. A gelled proteinaceous foodstuff which mimics the 
appearance of a cooked or uncooked naturally occurring foodstuff 
comprising two visually distinct portions, the gelled foodstuff 
comprising a core of a first heat stable gel and a coating over at 
least a part of the core surface, the coating comprising a second 
heat stable gel, at least one of the gels containing protein and 
at least one of the gels including an edible heat stable 
colorant . 

2. A gelled proteinaceous foodstuff according to claim l in 
which the first and second gels contain protein. 

3 . A gelled proteinaceous foodstuff according to claim 1 or 
2 in which the second gel includes an edible heat stable colorant. 

4. A gelled proteinaceous foodstuff according to claim 1, 2 
or 3 in which the coating extends over only a part of the core 
surface . 

5. A gelled proteinaceous foodstuff according to any 
preceding claim in which the coating comprises a third heat stable 
gel of a different colour to the first and second gels. 

6 . A gelled proteinaceous foodstuff according to claim 5 in 
which the third gel includes an edible heat stable colorant. 

7. A gelled proteinaceous foodstuff according to claim 5 or 
6 in which the third gel contains protein. 
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8. A gelled proteinaceous foodstuff according to claim 5, 6 
or 7 in which the second gel adjoins the third gel in which the 
colours of the second and third gels are blended in the region 
where the gels meet . 

9. A gelled proteinaceous foodstuff according to any 
preceding claim in which at least one of the gels, preferably the 
first gel, contains a flavourant. 

10. A gelled proteinaceous foodstuff according to any 
preceding claim in which the coating has the appearance of meat or 
fish skin. 

11. A gelled proteinaceous foodstuff according to any 
preceding claim in which one of the gels, preferably the second or 
third gel, includes carbon black as a colorant. 

12. A gelled proteinaceous foodstuff according to claim 11 in 
which the carbon black is present in the said gel in amount of 
from 0.1% to 5% by weight. 

13 . A gelled proteinaceous foodstuff according to any 

preceding claim in which the said gel also includes whole dried 
blood as a colorant . 

14. A gelled proteinaceous foodstuff according to claim 13 in 
which the whole dried blood is present in the said gel in an 
amount of from 1% to 20%, preferably 10%, by weight. 

15. A gelled proteinaceous foodstuff according to any 
preceding claim in which at least one of the gels, preferably the 
second or third gel, contains titanium dioxide as colorant. 



6 



16. A gelled proteinaceous foodstuff according to claim 15 
in which the titanium dioxide is present in the said gel in an 
amount of from 1 to 10%, preferably 2.5%, by weight. 

17. A gelled proteinaceous foodstuff according to any 
preceding claim in which at least one of the gels, preferably the 
second or third gel, contains calcium carbonate as colorant. 

18. A gelled proteinaceous foodstuff according to claim 17 in 
which the calcium carbonate is present in the said gel in an 
amount of from 1 to 15%, preferably 7.5%, by weight. 

19. A gelled proteinaceous foodstuff according to any 
preceding claim in which at least one of the gels, preferably the 
second or third gel, contains annatto as colorant. 

20. A gelled proteinaceous foodstuff according to any 
preceding claim in which the coating gel or gels contains a 
hydrocolloid . 

21. A gelled proteinaceous foodstuff according to claim 20 in 
which the hydrocolloid is present in the said gel or gels in an 
amount of from 0.05% to 6% by weight. 

22 . A gelled proteinaceous foodstuff according to claim 20 or 
21 in which the hydrocolloid is xanthan. 

23 . A gelled proteinaceous foodstuff according to claim 22 in 
which the xanthan is present in the said gel or gels in an amount 
of from 0.0 5% to 0.8% by weight. 

24. A gelled proteinaceous foodstuff according to any 

preceding claim in which part of the surface of the core is coated 
by a second gel containing carbon black, part of the surface of 
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the core is coated by a third gel containing titanium dioxide 
abutting the second gel, the colorants of the second and third 
gels blending at the abutment between the second and third gels to 
give a grey coating region, whereby the coating has the appearance 
of fish skin. 

25. A gelled proteinaceous foodstuff according to claim 24 in 
which part of the surface of the core is uncoated. 

26. A gelled proteinaceous foodstuff according to any 
preceding claim in the form of a shaped piece having the shape of 
a chunk cut from a fish including the fish skin. 

27. A gelled proteinaceous foodstuff according to any 
preceding claim including a flavourant which imparts a fish 
flavour to the foodstuff. 

28. A gelled proteinaceous foodstuff substantially as 
described with reference to the drawings. 
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